BROWN SUGAR COOKIES 


1% cups sifted all-purpose 1 cup brown sugar, 
flour firmly packed 

Ye teaspoon baking soda legg 

¥2 teaspoon salt Y cup sour milk or 

¥2 cup shortening buttermilk 


Ya cup shredded coconut 


Sift flour, baking soda, salt together. Work shortening 
until soft, then add the sugar gradually and continue 
working mixture until smooth. Beat in the egg and stir 
the dry ingredients into the batter alternately with sour 
milk or buttermilk. Beat smooth. Mix in coconut last of 
all. Chill about 1 hour before baking. 

Start your oven at 400F or moderately hot. Drop batter 
from the teaspoon onto a greased cookie sheet —about 
2 inches apart. Bake 8 to 10 minutes. Makes 2% dozen. 


